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Specification 

1. Title of Invention 
Heating Plate for Iron Roaster 

2. Claim(s) 

1. A heating plate for an iron roaster, characterized by being formed using a heat storage 
composite plate wherein metal plates having different compositions, such as a stainless 
steel plate and an aluminum plate, are alternately laminated. 

2. The heating plate for the iron roaster, as disclosed in Claim 1, characterized in that the 
heat storage composite plate is formed with an aluminum plate inserted between two 
layers of the stainless steel plate. 

3. The heating plate for the iron roaster, as disclosed in Claim 1, characterized in that the 
heat storage composite plate is formed with multiple layers of the aluminum plate having 
different compositions inserted between the two layers of the stainless steel plate. 

3. Detailed Description of the Invention 
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This invention pertains to a disclosure of a heating plate for an iron roaster that has 
a new structure and a heating plate for an iron roaster that has an in-heating plate heat 
storage property. 

Accordingly, this type of plate relating to the former type is made of a single iron 
material, thick and an electric heating type. It also uses a metal plate endowed with 
excellent heat conductivity on the heating surface. Nevertheless, since the former type is 
heavy, it is difficult for it to carry. The temperature is also not uniform depending on the 
locations on the plate. A burning of cooked materials occurs in locations close to the flame 
whereas an incomplete roasting occurs in locations distant from the flame. The latter type 

4. 

also demonstrates a difference in the temperatures of the locations on the heating plate. In 
order to eliminate the temperature difference, a heating wire needs to be provided evenly 
under the heating plate, thereby consuming a higher power. 

The present invention is produced particularly in consideration of the 
disadvantages of the former type. One of the primary purposes of the invention is to 
improve the heat conductivity and to achieve a uniform distribution of the temperature on 
the heating surface using a heat storage composite plate. The other primary purpose is to 
sufficiently introduce a heat in meat and vegetables by increasing the amount of heat 
storage of the plate. 

The main content of the structure of the invention to achieve an effect of these 
various properties sufficiently and so as to meet the purpose is a formation of a heat 
storage composite plate wherein metal plates having different compositions, such as a 
stainless steel plate and an aluminum plate, are alternately laminated. Along with the main 
contents of the structure, a significant modification in the design is also planned. 
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A typical working example of the invention is described hereinbelow in detail with 
reference to the drawings. Reference number 1 refers to a heat storage composite metal 
plate of a heating plate. An electric heater 2 is provided under the heat storage composite 
metal plate; a frame 4 for placing and fixing the heat storage composite metal plate 1 on a 
bottom plate 3 of the plate; a gripping section 5 on the side end of the bottom plate 3; an 
outlet 6 on the lower surface of one side end of the bottom plate 3. By these means, the 
electric heater 2 is connected to the outlet 6. 

An oil thrower groove 7 is provided on the circumference of the composite metal 

plate 1. 

The heat storage composite metal plate takes a three-layer structure wherein a 304 
stainless steel plate la, a 1145 aluminum plate lb and a 304 stainless steel plate la are 
successively laminated from the surface. The heat conducted from the electric heater 2 is 
absorbed with the 304 stainless steel plate la and quickly transmitted with the next 1145 
aluminum plate lb having sufficient conductivity to the whole plate lb. Because of that, a 
uniform heating value is obtained on the cooking surface of the 304 stainless steel plate, 
thereby eliminating a partial heating and a partial burning of the cooking material. Fig. 3 
illustrates the heating plate 1 heated with a gas cooking stove. 

As in the other working example, as shown in Fig.4, a 304 stainless steel plate la, 
a 1 145 aluminum plate lb, a 3004 aluminum plate lc, 1 145 aluminum and a 304 stainless 
steel plate la are laminated so as to improve the heat storing property and the uniformity 
in the temperature of the cooking surface. 

The invention can effectively eliminate the disadvantages of prior art heating plates 
by using a characteristic constitution, the heat storage composite metal plate with the 
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stainless steel plate and the aluminum plate having different compositions alternately 
laminated. An effect as described below is attained. 

In detail, the invention metal plates of the stainless steel plate and the aluminum 
plate having different compositions, more specifically, metal plates having different 
thermal conductivity are laminated. By this means, a plate with relatively low thermal 
conductivity moderates the thermally conductive speed whereas a plate with higher 
thermal conductivity quickly transmits the heat in the horizontal direction. Due to this 
effect, uniformity of the heat that reaches the cooking surface is attained, thereby 
preventing a partial burning and a partial incomplete roasting to significantly improve the 
cooking effect. 

In addition, according to the invention, because of an increased heat storage 
capacity of the cooing plate, the heat can be sufficiently transmitted to the center of the 
cooking material. 

Furthermore, in the invention, as the surface is made of the stainless steel plate, 
scratches hardly occur. Because the surface is smooth, oil does not remain in grooves of 
the scratches. Thereby, a sanitary preservation is possible. 

Moreover, because of the use of a light heat storage composite plate composed of 
aluminum and stainless steel as in the invention, an easy carrying is possible. 

As described above, the invention aims to offer a heating plate for an iron roaster 
that demonstrates an effect so that the temperature of the cooking surface becomes 
uniform 

4. Brief Description of the Invention 
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Fig.l is a cross-sectional view illustrating a typical working example of the 
invention. Fig. 2 is a cross-sectional view illustrating a heat storage composite metal plate 
as in the working example. Fig.3 and Fig.4 are cross-sectional views illustrating another 
heat storage composite metal plate as in the working example. 

In the drawings, reference number 1 refers to a heat storage composite metal plate; 
2 to an electric heater; 3 to a bottom plate; 4 to a frame; 5 to a gripping section; 6 to an 
outlet; 7 to an oil thrower; and 8 to a gas cooking stove. 
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